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^«^*«'-'°"''- The cold water cooii the butter

rLI ttVu*.
**" «'^»1*'' « '»>*' it will give le«, trouble on the worker.Rin«e the buttermilk from the worker when the butter i. about half worked.

Salting and Working.

«h«„wtf'' !!'°".''* *^.HfP* •'' • *''*'*°' *'°°' ?'•««. ''«« 'rom foul odom. It
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^*^°^ *°^ *»•"« «» "°« «^«° «««»• About
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on^^l rVw ^^ '"V**""
" '''!"•••«** '°' *l>« Canadian markets, and | to 6 of im
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™*'"°« unwashed butter or when salting in the churn,

market ^
^"^ '°°''^ "*" P*' ^^' °' ^""«'- «*'' '*»« '^""«'' 'o «uit the

«,„wS„^*k'' '*>«.^«M'
of ««»lt required when salting the butter in the churn

/^^ find the pounds of milk required to make one pound of butter onprevia, days, and divide this number into the weight of mUk that repr^enUthe cream churned. The result will be the pounds of butter in the churS

^j A f ^ ""' °° *°'°® "Of®
J tl>en give the churn a half turn back

Ind mo.rV*' nT- J.Note-A fine, perforated tin-bottomed sefve is tfe best

«n.Hr TK ; !^' ^'^ '**'. '*^' **"'°"K'' *'^« ^""«r ^i'»» » wooden fork orA. *!""" T^ ^T'"^ *° *^« «^"™ *''««• it i« 8»lt«d, if the room is theright temperature But if the room is too cold or too warm It may be p"
t into

suS« r .

'°'" *^« P^/Po^*". o"^ i'^to t«b8. and be removed to a room aJa
S- wil f ''"'**"?v: "f^

^^^'% ''°^**'^ *^° *° '°"' J^°""- Salting the put intothis way improves the texture for working, and less working is required to rivean even color Do not allow the butter to become too warm or too cold beforeIt is worked Abovr. 10 to 16 revolutions of the Mason worker will give aneven color and expel sufficient moisture. The amount of working requirKudepend on the length of time the butter has been salted before it fs worked
When the butter is salted on the worker and fin-, lied at one workir-* itwill require at lea«t 24 revolutions of the worker to remove sufficirm '':,

and give an even color. The lowest roller should be nearly two inches from thetable f thebut'er is soft and the room warm.it will be better to pass itabout eight times under the. rollers, and then put it in a cool room forTfewhouiB and woik a second \\n,e, in order to make the color even.
Working the buttar njco may be the best method for the inexperienced
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'•^'^^' ^""^' " «^"«^"y ^^ it« ^^St condition

65- in thf wi«\
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^'^'"•"' "*« temperiture should be above
65 m the winter months, .nu lelow 54° .a the summer months, when it isfin shed at one working. Too many make the mistake of not working thebatter enough when adopting the one working method. This meth^ reSuiresmore working than any other to give an even oolor *nH f^ «^«,«o 't. J.' ---

i;o not wait until a buyer or commission merchant tells you what defectaare m the butter. Some of them will give you no useful information but wm


